The aim of this study was to analyze the effects of salt and drying period on the physicochemical and sensory parameters of dry-cured ham ripened in a controlled condition. In this study, three treatments were performed: High salt group (HS), salted with 7 g kg -1 salt (w/w); Middle salt group (MS), 5 g kg -1 salt and; Low salt group (LS), 3 g kg -1
; MS: middle salt, 50 g kg -1
; LS: low salt, 30 g kg
Values with different superscripts in the same row differ significantly (p<0.05).
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Values with different superscripts in the same column with the same chemical parameter differ significantly (p<0.05). ; MS: middle salt, 50 g kg -1
Values with different superscripts in the same column with the same chemical parameter differ significantly (p<0.05). 
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